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- White daisies with yellow centers and yel- 
| | low daisies with brown centers are lovely on 
| | plain glass plate. Look as if they’re floating. 


Peppermint Posies 


Y cup uncolored margarine 
Y teaspoon salt 
] teaspoon peppermint extract 
54 to 6 cups sifted confectioners’ 
sugar 
Y cup milk 
Food coloring 


Cream margarine until fluffy. Add salt, extract, 
and 1 cup of the sugar. Cream well and add 
milk alternately with remaining sugar. Add 
sufficient sugar to make mixture stiff enough 
to hold a shape when pressed through a cookie 
press. More sugar will be needed on a damp or 
humid day, or when an electric mixer is used. 4 
To prevent drying while shaping flowers, cover 

_ the bowl with a dampened heavy towel. 

Divide candy mixture and color each por- 

_ Hon as desired. Press through cookie press or) 
to a lightly oiled cookie sheet. Let dry over- — 
night. Carefully slide each flower to edge of * 

_ sheet and turn candy over to dry for 2 hours. “4 

‘Makes about 3 dozen flowers 4p 
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